
Description 

Nitrocip is a detergent made from a blend of Nitric and Phosphoric 

acid. 

Benefits 

It is very effective at removing beer stone and scale from casks and 

fermentation vessels. 

It can also be used as a cip detergent for the cleaning of BBT’S under 

pressure as it is not affected by CO2. This method can offer huge 

savings in CO2 as tanks do not have to be vented and then purged 

before and after CIP. 

Application and Dosage Rates 

ENSURE THAT THIS PRODUCT IS NEVER MIXED WITH ACIDS. 

ENSURE THAT THIS PRODUCT DOES NOT COME INTO 

CONTACT WITH BRASS, ALUMINIUM, ZINC OR GALVANISED 

SURFACES.   

REFER TO THE SAFETY DATA SHEET BEFORE USING THIS 

PRODUCT. 

DO NOT MIX WITH CHLORINE OR CHLORINATED PRODUCTS 

BREWERY USAGE 

For Descaling. Use at 4% vol / vol. Monitor the strength of the acid 

through the descale and add more if necessary. 

Nitrocip should not be used at temperatures higher than 50 degrees 

C. 

For use as part of CIP use at 2% vol / vol. 

PRODUCT CODE 

3100 

PACKAGING 

25 Litres 200 Litres 1000 Litres 

STORAGE 

Store in original container. 

Keep away from Chlorine 

products. 

Recommended storage 

temperature 10-20 Degrees C. 

Store away from direct sunlight. 

Do not allow to freeze. 

SHELF LIFE 

Use within 12 months from the 

date of manufacture.   

REVISION NUMBER 001 

REVISION DATE 10/02/2026 

SKY AGRO LTD 

Unit C, West March Industrial 

Estate, Daventry, Northampton, 

NN11 4SA 

info@sky-agro.com 

T: 01327 828001 

NITROCIP 

mailto:info@sky-agro.com

